We isolated a sake yeast from sake mash unique for its organic acid productivity throughout five years of brewing. Results were that 9 strains, which s howed the high productivity of malate over 2 times than the parent, were obtained from sake mash using the K 9 derivative strain. The resistance to cycloheximide and dimethyl succinate was similar to the parental strains, and the assimilation of maltose and glycerol fell in comparison with the parent. The high malate-producing strains obtained exhibited lower acetate productivity than the parent. Thus, we proposed the following mechanism for acquiring high malate-production : During the fermentation period, sake yeast was mutated in order to activate the malate biosynthetic pathway from acetyl-CoA made from the acetate and glyoxylate, and then the high malate-producing yeast acquired malate high productivity.
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